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REFRESHMENTS for BUFFETS 
Mildred Dunn 


NTERTAINING should be fun for the hostess as well as for her guests. When 
EK you are the hostess, try to have everything so well planned that you will 
be free during most of the party to enjoy yourself and to see that your guests 
are comfortable and have a good time. Keep the party simple so that it will 


not overwork you as the hostess. 


Serving the Party 

You may want to have a club party at your home. If your club is large, and 
you do not have room to seat the guests around the table, serve the food buffet 
style. This service is especially easy when large groups are invited. Even if 
you invite only a few friends, you may want to use buffet service. Birthday 
parties, Sunday night suppers, wedding receptions, and picnics are often served 
this way 

The buffet table is the center of attraction. Plan the setting of it as carefully 
as you plan the rest of the party. The table covering, whether it is a tablecloth 
or place mats, must be spotless and free from wrinkles. A well-chosen, simple 
centerpiece will help make the table attractive. The food, dishes, silverware, 


and napkins should be arranged in a convenient and orderly manner. 
} & ) 


What to Serve 

Plan to have foods that are easy to serve and easy to eat. 

Usually two courses are served at a buffet meal—a main course and a dessert 
course with beverage. If you plan to have an appetizer, such as fruit juice, 


serve it in the living room before inviting the guests to the buffet table. 


A tray of crisp vegetable relishes makes good nibbling. 


Plan to serve hot foods that will stay hot while the guests help themselves 
Casserole dishes are excellent 

Salads, whether tossed, molded or arranged, go well with buffet meals. Plan 
to serve the salad on the dinner plate 

Rolls, variety breads, and sandwiches are appropriate for buffets. Butter the 
rolls and bread ahead of time to eliminate knives or butter spreaders. 

Relishes can add interest to a serve-yourself meal. Celery and carrot curls, 


radish roses, and pepper rings are some of the relishes you can serve 


For dessert, ice cream is a favorite. Prepare several kinds of sauces and let 


the guests make their own sundaes. Cakes, pies, cookies, puddings, or fruit are 
all good choices for buffet desserts. 


Fruit or milk drinks, hot or cold, are good tor party menus 


SANDWICHES 


A sandwich loaf makes an unusual and attractive main dish. 


PARTY SANDWICH LOAF 


Yield: 8 to 10 servings 


Egg Filling 


) 


hard-cooked eggs, chopped teaspoon salt 


} cup finely chopped celery 2 tablespoons mayonnaise 
» tablespoons chopped green or 


ripe oltves 


Ham Filling 

} cup ground minced ham or tablespoon chopped onion 
luncheon meat 2 tablespoons mayonnaise 

) 


tablespoons chopped green 
pepper 
Cheese Filling 
} pound ground American cheese | tablespoon prepared mustard 
Milk to make cheese moist 1 tablespoon chopped parsley 
’ 


tablespoons catsup Salt 
| tablespoon chopped green pepper 


Other Ingredients 
| loaf unsliced bread | 3-oz. pkg. cream cheese 
1/3 cup softened butter 3 or 4 tablespoons top milk 


How to make a Party Sandwich 
Loaf 


Make the egg filling, ham filling, 
and cheese filling.* Remove crusts 
from bread and cut the loaf into 4 
or 5 lengthwise slices, about 43-inch 


thick 


Spread a slice with softened butter 


and egg filling; cover with another 
buttered slice of bread and press 
down. Butter the top of the slice 


of bread and spread with ham fill- 


ing 


Repeat until fillings and bread are 
used; do not spread butter on the 
top of the last slice of bread. Soften 
cream cheese with top milk so it 
spreads easily; frost top and sides 


of the loaf with cream cheese 


Chill the loaf for several hours in 
the refrigerator so it will cut easily. 
Garnish with © sliced _ radishes, 


chopped parsley, or sliced olives. 
To serve, cut in 1-inch slices. 


*If you want to use a fourth filling, the 
Tuna Special in Refreshments for Teas is 


a gor rd one 


Dried beef and noodle casserole is a hearty main dish. 


MAIN. DISHES 
Casserole dishes are favorites for buffet meals. You can prepare them ahead 


of time and bake them while you attend to the last-minute details of your party. 


BAKED CHICKEN LOAF WITH TOMATO SAUCE 

Yield: 12 to 14 servings Temperature: 375°F 

Size of pan: 10 x 14 inches Baking time: About 40 minutes 
Chicken Loaf: Tomato Sauce 
i cups chopped cooked chicken 1 can condensed tomato sauce or 
2 cups stale bread cubes condensed tomato soup 

| cup finely chopped celery 2 tablespoons butter 

| cup chicken broth 1 4-0z. can mushrooms 

| cup milk 


} teaspoon marjoram, if desired 


Mix the ingredients for the chicken loaf and place in a baking dish. Bake 
in a moderately hot oven, 375°F., for 40 minutes 


Heat the ingredients for the sauce and serve over slices of the chicken loaf 


DRIED BEEF AND NOODLES 
Yield: 6 servings Temperature: 350°F 
Size of pan: 2-quart casserole Baking time: 30 minutes 
14 cups uncooked noodles } cup dried beef 


3 quarts boiling water cup chopped olives 


1 
l 


i-oz. can mushrooms or } Ib 


3 tablespoons fat browned fresh mushrooms 


3 tablespoons flour 2 tablespoons butter 


| tablespoon salt 


13 cups milk cup dry bread crumbs 
| cup grated American cheese* 


*Use American cheese in this recipe rather than the dry, commercially grated chees« 


6 


1. Put the noodles in the boiling water with 1 tablespoon of salt. Cook uncov- 
ered for 9 to 12 minutes, or until tender. Stir occasionally. 

2. To make a white sauce, melt the fat in a pan, add the flour, and stir until 
well blended. Cook the mixture until it bubbles briskly for 1 minute, remove 
it from the heat, and slowly stir in the milk. Return to the heat and cook 
until the sauce is thick and smooth, stirring constantly. 


Add the grated cheese to the white sauce. 

Mix the dried beef, olives, and mushrooms with the noodles and put in the 
casserole. 

Melt the butter in a small pan and add the bread crumbs. Stir. 


Add the cheese sauce and top with buttered crumbs. Bake in a moderate 
oven, 350°F., for 30 minutes. 


SPANISH RICE 


Yield: 6 to 8 servings Cooking time: 45 minutes 
Size of pan: 10-inch skillet 

3 cup uncooked rice 13 Ibs. ground beef 

2 tablespoons fat 2 teaspoons salt 
cup chopped onion 3 cups canned tomatoes 


cup chopped green pepper 1 bouillon cube 


1 
4 
1 
2 
1 
4 


cup chopped celery 1 cup boiling water 

1. Wash the rice and drain well. 
Melt the fat in the skillet. Add the rice and brown, stirring constantly. 
Add the onion, green pepper, celery, and ground beef and cook until brown, 
stirring occasionally. 
Add the salt, tomatoes, bouillon cube, and hot water. 


Cover the pan and simmer 45 minutes or until the rice is tender. 


VEGETABLES 
ESCALLOPED POTATOES 
Yield: 6 servings Temperature: 350°F. 
Size of pan: 2-quart casserole Baking time: 1 hour and 15 minutes 
i large potatoes 13 cups milk 
} cup chopped onion 1 tablespoon catsup 
1 cup grated American cheese } teaspoon Worcestershire sauce, if 
3 tablespoons flour desired 
| teaspoon salt tablespoon butter 
teaspoon pepper hay leaf, if desired 


tablespoon chopped parsley 


Peel and slice potatoes thinly. 


Arrange sliced potatoes, chopped onion, grated cheese, flour, salt, pepper, 


and chopped parsley in alternate layers in a greased baking dish. 

Combine the milk, catsup, and Worcestershire sauce and pour over the 
potatoes. Liquid should barely cover the potatoes 

Dot with butter. Add bay leaf. 

Bake in a moderate oven, 350°F., for 1 hour and 15 minutes, or until pota- 


toes are tender. Remove the bay leaf before serving. 


CORN CUSTARD 


Yield: 6 servings Temperature: 375°F 


Size of pan: 2-quart casserole Baking time: about 1 hour 


2 cups scalded milk 
2 cups canned or cooked corn, 
whole kernel style 


» tablespoons chopped green 


teaspoon sugar 
teaspoon salt 
teaspoon pepper 


eggs, slightly beaten 


pepper 
14 tablespoons melted butter 
Scald the milk in the top of a double boiler, and add the corn, green pepper, 
butter, sugar, and seasonings. 
Slowly stir in the beaten eggs 
Pour the mixture into a buttered baking dish. Bake in a moderately hot 


oven, 375°F., for about 1 hour or until the mixture is set. 


SALADS 


Fruit salads go well with a buffet meal. They can be either the main course 
or dessert. If you serve a fruit salad as your main dish, be sure to serve some 
protein-rich food, such as cheese, with it. 

Assorted fruits, served on chop plates or platters, make tempting dishes and 


add color to meals. 


FRUIT SALAD PLATE 


Lettuce, endive, watercress, or other salad greens 

Halves of pears and peaches, fresh or canned 

Sections of oranges or grapefruit 

Red-skinned apples, cut in wedges 

| 3-ounce package cream cheese or } pound cottage cheese 
Nuts, finely chopped 


Here is one way you can arrange your fruit salad attractively. 


|. Cover a tray, platter, or chop plate with salad greens 
2. Arrange fruit on the greens. 
Make cheese balls and roll them in the chopped nuts. Garnish the salad 


plate with the balls. 


Serve with a dressing, if desired. 

The fruit may be arranged in rows or in circles. The apples are attractive 
with skins left on and arranged alternately with the orange or grapefruit sections 

You may serve hot rolls, biscuits, or sandwiches with this salad. Add a bev 
crage for a complete luncheon. 

In season, cherries, grapes, or strawberries add color to a salad plate. 

If you want a decorative touch, you can frost the cherries or grapes. To frost 
them, beat an egg white until it is slightly frothy. Brush it on small clusters 
of grapes or cherries. Then dip them in fine granulated sugar and let sugar dry. 

Carrot-lemon dressing is a delicious accompaniment to a fruit or vegetable 


salad 


Here is another suggested arrangement for a fruit salad plate. 
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CARROT-LEMON DRESSING 


cup sugar | cup grated carrot 


1 
4 
} cup water Grated rind and juice of 1 lemon 


|. Boil the sugar and water together to make a sirup. Cool. 
2. Grate carrot and lemon rind, squeeze lemon juice, and combine the three. 


3. Add sirup to the carrot-lemon mixture. Chill. Serve on either fruit or veg- 


etable salad. 


Chicken salad is hearty and makes a good main dish when you want a cold 


one 


CHICKEN SALAD 
Yield: 6 servings 
2 cups cubed, cooked chicken, well 2 tablespoons chopped mixed pickle 
chilled } cup toasted almonds, slivered 


3 cup diced celery hard-cooked eggs, sliced 


) 


tablespoons chopped stuffed 3} cup mayonnaise 
olives 
1. Combine ingredients and toss lightly. 
2. Serve in a salad bowl lined with greens or in lettuce cups on a platter. 
Note: Turkey may be used in place of chicken 
Tossed salads may be made from many combinations of vegetables or fruit 


and can be varied according to the ingredients at hand. 
Here is a recipe for a simple vegetable salad 
TOSSED VEGETABLE SALAD 
Yield: 6 servings 
1 medium head lettuce radishes 


2 cups raw spinach > medium tomatoes 


> stalks celery } cup French dressing 


A tossed salad adds color to a buffet. 


Wash vegetables thoroughly, drain, and chill. 

Break lettuce into a bowl, tear spinach in pieces, cut celery in quarter-inch 
lengths, slice radishes thinly, and cut tomatoes in wedges. 

Add dressing (see below for recipe) to the vegetables and toss lightly until 


the ingredients are well coated. Serve immediately. 


FRENCH DRESSING 
Yield l cup 


3 cup salad oil teaspoon salt 
} cup vinegar or lemon juice teaspoon sugar 
} teaspoon dry mustard teaspoon paprika 


1. Combine all ingredients in a jar with a tight-fitting cover and shake well. 


Chill 


Shake well before using 


] 


Pointers for Making Salads 
Leave salad ingredients in fairly large pieces. 
Chill the ingredients thoroughly. 
Cut fruit and vegetables only a short time before serving. 


Add the salad dressing just before serving 


DESSERTS 


A simple dessert, such as ice cream and cookies, is always appropriate but 


for certain occasions you may want to make something special. Here are some 


desserts that your guests should enjoy 


CUSTARD PUDDING WITH CHOCOLATE MERINGUE TOPPING 


Yield: 6 servings 


2 cups milk Topping 
? egg yolks teaspoon salt 
| whole egg > egg whites 


5 cup sugar cup granulated sugar or 4 cup 


) 


2 tablespoons flour confectioners’ sugar 


4 teaspoon salt square unsweetened chocolate 
1 


teaspoon vanilla } teaspoon vanilla 
1. Scald the milk in a double boiler. 
) 


Beat the egg yolks and whole egy together 


3. Combine the sugar, flour, and salt and stir into the beaten eggs. 


i. Slowly add about 1 cup of the scalded milk to the sugar, flour, and egg 
mixture, stirring constantly 

5. Return the mixture to the double boiler and cook until it coats a spoon. 

6. Remove from heat and cool. Add vanilla. 


Pour into serving dishes and chill 


Topping 

1. Add the salt to the egg whites and beat until peaks are formed. The foam 
should be moist in appearance and should slide in the bowl. 

2. Sprinkle the sugar, a tablespoon at a time, over the foam and continue to 
beat until the mixture stands in peaks when the beater is lifted. 

3. Melt the chocolate and fold it slowly into the meringue until well blended. 
Add vanilla 

i. Put the chocolate topping on the chilled custard pudding and return it to the 


refrigerator until the topping ts firm 


GRAHAM CRACKER CRUMB CRUST 
Yield: 1 9-inch crust 
Size of pan: 9-inch pie pan 


14 cups graham cracker crumbs* teaspoon cinnamon, if desired 


(approximately 20 crackers ) 1/3 cup melted butter 


} « up sugar 


Roll the graham crackers with a rolling pin to make fine crumbs. Reserve 


3 cupful to sprinkle over the top of the pie 
Combine the crumbs, sugar, and cinnamon with the melted butter. 


Spread the mixture evenly in the pie pan, covering the sides and bottom 


compictely a rw Crumbpd mixture Gown irm y 
mpletely. Pat tl I t 1 firm! 


i. Chill the crust thoroughly before adding the filling, or bake in a moderately 


hot oven, 375°F., for 10 minutes and cool 


A cream filling or a chiffon filling goes well in a crumb crust. Angel Pie is 


an example of a chiffon pie 


ANGEL PIE 

Yield: 1 9-inch pie 
1} 
} cup cold water teaspoon grated lemon rind 


} cup light corn sirup egg whites 


teaspoons unflavored gelatin cup lemon juice 


2 to 4 egg yolks Cup sugar 
} teaspoon salt 


*Vanilla wafers may be used instead of graham crackers. Omit the sugar 


12 
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zgel pie is a delicious dessert for any meal. 
Soak the gelatin in the cold water. 

Combine the corn sirup, egg yolks, and salt in the top of a double boiler. 
Mix thoroughly, and cook over hot water until it ts custard-like. Stir con 
stantly 

Dissolve the soaked gelatin in the hot custard mixture, add the lemon juice 
and rind 

Cool at room temperature, stirring occasionally, until the mixture begins to 
hold its shape 

Beat the egg whites until stiff. Add the sugar gradually and beat until the 
mixture is stiff enough to stand in peaks. Add the custard mixture and mix 
until well blended 


Pour into a graham cracker crumb crust and chill in the refrigerator. 


DATE TORTE 


Yield: 6 servings Temperature: 325°F. 
Size of pan: 8 x 8 x 2 inches Baking time: 35 minutes 
$ cup sifted flour 3 egg yolks 
} teaspoon baking powder 1 cup brown sugar 
} teaspoon salt 3 egg whites 
} cup chopped nuts | cup whipping cream, if desired 
| cup sliced dates 


Sift and measure the flour. Add the baking powder and salt; sift together. 
Mix nut meats and dates with the dry ingredients 

Beat the ezg yolks until thick and lemon-colored. Add the sugar and mix 
thoroughly 

Add the dry ingredients to the egg yolks and sugar. Mix thoroughly. 
Beat the egg whites until stiff and fold them into the mixture 

Spread the batter in a greased baking pan. 

Bake in a moderately slow oven, 325°F., for 35 minutes. Cool and serve 


with whipped cream. 


COCONUT APPLE BETTY 


Yield: 6 servings Temperature: 350°F. 
Size of pan: 2-quart casserole with Baking time: 45 minutes 
cover § cup brown sugar 
i cups thinly sliced, tart apples Dash of salt 
| cup soft bread crumbs } teaspoon cinnamon 
2/3 cup shredded coconut } cup butter 
|. Arrange 2 cups of the apple slices on the bottom of a greased casserole 


) 


Over them, sprinkle 3} cup of the bread crumbs and 1/3 cup of the coconut 


Combine brown sugar, salt, and cinnamon, and sprinkle half of the mixture 


over coconut. Dot with about half of the butter 
Repeat, sprinkling remaining 1/3 cup coconut over top 
Cover and bake in a moderate oven, 350°F., for 35 minutes 


Uncover and bake 10 minutes longer, or until apples are soft 


NUT BROWN PUDDING 


Yield: 8 servings Temperature: 300°F. 
Pan: 14 quart casserole Time: 1 to 14 hours 


cup butter 2 cups dry bread cubes 


teaspoon salt } cup chopped nutmeats 


1 
4 
3 cup sugar cup seedless raisins 
1 
4 
1 


} teaspoon cloves 2/3 cups milk 
, teaspoon nutmeg teaspoon soda 
| teaspoon cinnamon 2 tablespoons water 
| egg 
ombine the butter, sugar, salt, cloves, nutmeg, and cinnamon 
Add the egg and beat the mixture until smooth 
3. Combine bread cubes, raisins, and nutmeats 
i. Pour the milk over the bread mixture 
». Combine the sugar mixture with the bread mixture 
6. Dissolve the soda in the water and add to the pudding mixture 
Pour the mixture into a buttered casserole and bake at 300°F 
Stir the pudding after 30 minutes of baking. Continue baking 30 to 45 min 
utes longer until the pudding is a deep dark brown 


Serve warm with lemon sauce 


LEMON SAUCE 


Yield: 14 cups 
Pan: 13 quart saucepan 


1 cup sugar 1 egg beaten 


3 tablespoons flour 2 tablespoons butter 


} teaspoon salt 1 teaspoon grated lemon rind 

1 cup water 1/3 cup lemon juice 

Combine sugar, flour, salt, and water. Bring to a boil and cook 5 minutes. 
Beat the egg and stir into the sugar mixture. Add the butter and stir in. 
Cool 15 minutes. 


Stir in the grated lemon rind and lemon juice 


Serve on Nut Brown Pudding. 
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